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Because correct and continuous refrigeration of perishable cured
products could help to eliminate the risk of botulism from those
products and thus help to reduce the need for nitrite's antibotu-
linal protection, the Committee recommends increased efforts by
regulatory agencies and producers to educate consumers and producers
with respect to proper refrigeration, possibly through more prominent
labeling.

Investigations of the use of gases, such as nitrogen, or pack-
aging under a vacuum to increase the shelf-life of cured products
should be encouraged.

